HAWAIIAN KABOBS 


11/2 lbs. meat 8 oz. brown rice 1 8 oz. can pineapple 
chunks 

1 small onion 1/3 cup honey 1 sm. bell pepper 

16-18 cherry tomatoes 2 TB brown sugar 1 t. worcestershire 
sauce 

3 TB garlic powder 8-10 skewers 1/8 t. black pepper 


This dish can be cooked either in the broiler or on the Bar-B-Que, 
your choice. 

Take whatever meat (beef/chicken/both) and cut into 1" sq. cubes. 
Next you 
Slice the onion, and bell pepper into small 2" x 3/4" slices. Now open 
the can 
of pineapple and drain juice into a small bowl. Put juice and pineapple 
aside. 

Now put the meat, onion, cherry tomatoes, pineapple, and bell pepper 
onto 
the skewers. These can be added using this pattern, or one of your own 
patterns. 


MEAT - ONION- TOMATOE- PINEAPPLE -MEAT-BELL PEPPER- TOMATOE - ONION- PINEAPPLE - 
MEAT-etc. 
**** repeat for all skewers **** 

Now combine in bowl with pineapple juice, the honey, brown sugar, 
garlic pow- 
der, worcestershire sauce, & pepper. Stir until the sugar is dissolved, 
and set 
aside. Next start cooking the rice as suggested by the manufacturer. 
Cook KABOBS 
for 18-22 minutes while brushing on the liquid every 3-4 minutes. Place 
the rice 
on a platter and place the KABOBS on top. 

SERVES 4 


B 

SCALLOPED POTATOES AND HAM 
1/4 t. salt 1/4 cup diced onion 1 cup cubed ham 
1 can of chicken soup 1/4 t. pepper 2-3 large 
potatoes 
1 can of milk 3 oz. cheddar cheese/shred 11/2 t. 


butter 


Peel the potatoes and then cut them into 1/4" thick slices. Then 
combine 
the rest of the ingredients together in a 7" x 7" casserole dish and 
add the 
potatoe slices. Bake covered for 15 minutes at 375 degrees. Then remove 
the 
cover and bake for another 15 minutes. That is all there is to this 


great 
dish. Watch out....those potatoes stay hot for a long time! 
SERVES 4 
Cc 
BBQ SPARERIBS 
6 lbs. beef spareribs 1/4 cup dry sherry 
wine 
1/2 cup chicken broth 8 cloves garlic/minced 
1/2 cup orange marmalade 1/4 cup wine vinegar 
1/4 cup catsup 1/4 cup honey 


Slice the ribs in sections of 2 or 3. Place the sections ina 
large pot(s) 
of boiling water. Allow to boil for at least 20 minutes. 
Combine the chicken broth, catsup, sherry, garlic, vinegar and 
honey ina 
large mixing bowl. Stir contents well. 
Remove the boiled spareribs from the water and pat dry with a 
paper towel. 
Place each section of ribs in the bowl of sauce and coat thoroughly. 
Place the 
coated ribs on the BBQ or ona broiler pan, leaving at least a 1/2" 
between the 
sections. 
Allow the ribs to cook for at least 30 minutes while turning and 
brushing 
on the marmalade every 5-10 minutes. 
Cook until the ribs start to get a black color around the outside. 
This is 
actually the marmalade and sauce burning and not the ribs. 
SERVES 4-6 


BRAISED SIRLOIN TIPS OVER RICE 


2 lbs. beef tips/cubed 4 cups cooked rice 1 can condensed beef 
consumme 

2 TB shortening 1/2 cup cold water 1/3 cup burgundy wine 

1 clove garlic/minced 2 TB soy sauce 2 TB corn starch 


Melt shortening in a large skillet; brown meat on all sides. Stir 
in the 
consumme, wine , soy sauce, and minced garlic. 
Heat the skillet until boiling, then reduce the heat to low and 
simmer 
covered for 40 minutes. 
Blend the cornstarch and cold water together in a bowl until 
smooth. Then 
slowly add the cornstarch mixture to the meat in the skillet, while 
stirring 
well. 
Increase the cooking temperature to high and continue stirring 
until the 
sauce bubbles and is at boiling point. 
Remove from heat and serve over the cooked rice. 


SERVES 6 

E 

OVEN BEEF STEW 
1 lb. beef chuck/cubed 1 TB flour 2 
potatoes/cubed 
1 can tomatoe soup 1/4 cup red wine 1/4 t. 
basil/crushed 
2 large carrots/sliced 1 TB salt 1 1/2 cups water 
1 TB shortening 1/2 cup celery/chop 3/4 cup onion/chopped 


Combine on plate the flour, and salt. Roll the meat cubes in the 
seasoned 
flour mixture. 
In a large dutch oven or pot melt the shortening and add the beef 
cubes. 
Add the soup, water, onion and basil. Cover and bake for about 20 
minutes. 
Add in the carrots, potatoes, celery and red wine. Cook covered 
for 35 
minutes, remove and serve hot. 


SERVES 4 


F 

SPICY BBQ STEAK 
2 lg. cube steaks/halved 1/4 cup flour 1/8 t. pepper 
2 TB worcestershire sauce 1 cup apple juice 2 TB mustard 
6 TB shortening 1 t. salt 1/4 cup onion/diced 
1/2 cup catsup 2 cloves garlic/minced 2 TB white vinegar 


Combine on a plate the flour, salt and pepper. Roll steaks in the 
flour 
mixture on all sides. 
In a large skillet melt the shortening and add the seasoned 
steaks. Cook 
on high heat until browned on all sides. 
In a bowl add the remaining ingredients and mix well. Pour all 
excess fat 
or oil out from the skillet and add the sauce. 
Reduce the heat to low and cook for 30 minutes, while stirring 


every 5-10 
minutes. 
SERVES 4 
G 3 
EZ CHICKEN STRIPS 

2 chicken breasts/boneless/skinless 1 1/2 cups sifted 
flour 

1 1/2 t. baking powder 1 egg 

1/2 t. salt & pepper 1/2 cup milk 


Cut chicken breasts into strips. Mix flour, salt, pepper, and the 
baking 
powder together. 
In a medium sized bowl combine the milk and egg. Beat well. 
Combine the 
flour mixture to milk and egg mixture and stir very well. 
Dip the chicken strips in the batter mixture, coating on all 
sides. Place 
in a large skillet with oil or shortening and deep fat fry until the 
strips 
are golden brown in color. 
Serve with your favorite sauces. Refer to the sauce selections if 
you do 
not have one. 
MAKES 8-10 STRIPS 


SALMON WITH DILL SAUCE 


DILL SAUCE 
2 TB butter 2 TB dill weed 1 1/2 TB white vinegar 
2 TB flour 1 egg yolk 1 1/2 cups chicken 
broth 
2 TB garlic powder 2 TB onion powder 1 1/2 TB sugar 


In a medium sized sauce pan over medium-high heat, add the butter 
and heat 
until melted. Next add the flour and stir until smooth. 
Next add the chicken broth, sugar and vinegar. Cook until sauce 
begins to 
bubble. Add the dill weed, garlic powder, onion powder, and egg yolk. 
Cook for 
2 minutes while constantly stirring, and then remove from heat. 
Pour a small amount of the sauce into a large baking dish and 
spread thinly 
and evenly across the entire bottom. 
Arrange the salmon steaks side by side on top of the sauce and pour 
the rest 
of the sauce on top of the steaks. Cover and bake for 35-40 minutes. 


SERVES 4-6 


BROILER CHICKEN PARMESIAN 


2 broiler chickens/split in half 1 stick butter 
1/4 cup hot water 1 cup vinegar 

1 t. salt & pepper 3 TB paprika 

1/2 cup parmesian cheese 1 TB garlic powder 


In a medium sized bowl combine the hot water, butter, vinegar 
salt, garlic powder, and pepper. Stir until butter is melted. 

Arrange the chicken on a broiler pan side by side. With a bast- 
ing brush, coat the top of each chicken piece. 

Broil on high for 25 minutes, basting every 7-10 minutes. Now 
reduce broiler temperature to medium-high (415') and sprinkle the 
parmesian cheese over the top of all the chicken pieces. Broil 

for 


another 20 minutes or until the tops of the chicken are dark 


brown. 
Remove from broiler and sprinkle the tops of the chicken pieces 
with the paprika. 

SERVES 6-8 
a) 

QUIK CHILI 
1 lb. ground beef/lean 1 cup red wine/cheap! 1/3 cup brown 
Sugar 
14 oz. tomatoe sauce 1 sm. onion/diced 1 can kernal 
corn 
5 TB chili powder 3 strips bacon/diced 1 can kidney beans 
4 TB garlic powder 1 bay leaf/crushed 1/2 TB liquid 
smoke 
1 TB cumin/chili seasoning 2 cups tap water 1 TB 
worcestershire 


In a large skillet add the ground beef in small chunks. Next add 
the bacon 
strips, chili powder, and cumin. Cook until hamburger is browned. 
In a large pot add the rest of the ingredients and stir very well 
or until 
the brown sugar is dissolved. Stir in meat mixture. 
Cook on high heat until the chili starts to boil. Allow to boil 
for 20-30 
minutes, while stirring every 5 minutes. 
Reduce the heat to low and simmer the chili for 25-30 minutes. 
Serve very 
hot in warmed bowls. 
To increase the spiciness add more chili powder and some dried 
crushed 
red peppers. 
SERVES 4 
Added note: Beef chunks or Pork Chunks may be substuted for ground 
beef. 


GARLIC & ONION POTATOES 


4 potatoes/unpeeled/cubed 1 bunch green onions/sliced 
6 cloves garlic/diced 4 TB dill weed 
2 TB worcestershire sauce 1 TB celery salt/powder 


Put the cubed potatoes into a large deep fryer and top with 
cooking oil 
or shortening. 
Set heat to high and start the potatoes deep frying. Deep fry 
until the 
potatoes start to get lightly browned. 
Add the onion slices, garlic, worcestershire, and celery salt. 
Cook for 
another 5 minutes or until the potatoes are golden brown. 
Remove the potatoes from the fryer and place in a bowl lined 
with paper 
towel. 
Sprinkle with the dill weed and serve. 


SERVES 4 


STUFFED BELL PEPPERS 


1 lb. ground beef/lean 2 eggs/beaten 1 cup bread crumbs 
1 lb. ground pork/turkey 4 TB BBQ sauce 1 sm. onion/diced 
5 large bell peppers 1 TB garlic salt 1 t. pepper 


Cut the tops of each bell pepper off and put aside. Hollow out the 
inside 
of each bell pepper and discard. 
Combine in a large bowl the ground beef, ground pork, garlic salt, 
pepper, 
bread crumbs, eggs, and onion bits. Mix everything together very well. 
Next, uSing a tablespoon, press the meat mixture into the bell 
peppers, not 
over- filling. 
Now spread the BBQ sauce over the top of the meat in each bell 
pepper, and 
put the bell pepper tops on each bell pepper. 
Bake for 45 minutes or until done, at 375 degrees. 


SERVES 4-5 


SWEET & SPICY CHICKEN 


1 baking chicken/skinless/cut up 1 TB pepper 
8 ozs. russian dressing 18 oz. apricot/pineapple jam 
1 envelope onion soup mix 1 t. salt 


Mix dressing, soup and jam together in a bowl. 

Place chicken pieces in a shallow baking dish. 

Pour dressing mixture over the chicken and cover with foil. 

Bake at 350' for 50 minutes. 

Remove the foil and cook for another 10 minutes, or until the 
chicken 

is brown. Sprinkle with salt & pepper and serve. 


SERVES 4-6 
N 
MARINATED FLANK STEAK 
1 1/4 lbs. flank steak 1/2 c vegetable oil 1/2 c soy sauce 
1 t. dry mustard 2 TB lemon juice 1 TB 
worcestershire sauce 
1/4 t. black pepper 1/4 c red vinegar 


Combine all of the above ingredients except for steak in a large glass 
bowl 

and mix well. Place steak inside and turn several times, coating the 
steak 

completely. Let marinate in covered container for 4-5 hours or 
overnight 

if possible. Cook steak so that it is browned on the outside but rare 
in the 

center. Cut diagonally across the grain into thin slices and serve. 


SERVES 3-4 


BEEF LOAF 
2 lbs. ground beef 1 cooked potatoe 5 TB worcestershire 
sauce 
3 TB steak sauce 1 t. salt 2 TB minced onions 
2 c bread crumbs 2/3 c milk 3/4 c tomatoe sauce 


Chop potatoe into small cubes. In a separate bowl combine tomatoe 
sauce, 
worcestershire sauce and steak sauce. Adjust sauce to flavor. Combine 
meat, salt 

potatoe, bread crumbs, milk and onions. Add enough sauce to the meat 
mixture 

so that it sticks together. If the meat loaf is too closely mixed 
together it 
will be dense and soggy. Grease loaf pan. Pat the meat into loaf pan 
and bake 

at 375' for 30-45 minutes. 


SERVES 4 
P 
HOT CRAB AND CHEESE MUFFINS 
1 cup crab meat 4 english muffins 1/4 cup mayo 
4 slice cheddar cheese 4 slices white cheese 3 TB 
butter 


Mix crab with mayo and set aside. Toast muffins and butter. Put 
crab mixture 
on top of muffins and place muffins on butter dish. Place a strip of 
cheddar 
cheese and the white cheese on top of crab mixture and bake at 450' 
until 
cheese melts. 


SERVES 4 


CHICKEN FRIED STEAK 


2 cube steaks/halved 1 t. salt 1 egg/beaten 
1/2 t. pepper 1 cup flour 1 cup cracker crumbs 
1/2 cup evaporated milk 1 t. oregano 1/4 t. cinnamon 


Sprinkle salt and pepper over the cube steaks and then dust with 
flour 
on both sides. 
Mix the evaporated milk and egg in a mixing bowl. Stir until 
smooth and 
creamy. Stir in oregano and cinnamon. 
Dip each steak into the egg and milk mixture and then coat each 
side of 
steaks with cracker crumbs. 
Fast fry the steaks in a large skillet until both sides are 
golden brown. 


SERVE WITH CHICKEN OR MUSHROOM GRAVY ON TOP 


SERVES 4 


W| 


TEXAS CHAINSAW BURGER 


1/3 lb. hamburger 1 hamburger bun 1/4 t. garlic powder 

1 slice onion 1 slice tomato 1/4 t. onion powder 

1 t. ketchup 1 leaf lettuce 1/4 t. chili powder(mild) 

1 t. mustard 5 pickle chips 1/4 t. tabasco sauce 

1 sliced mushroom 1 diced chili pepper 1/4 t. horseradish 


Combine garlic powder, onion powder, chili powder, tabasco sauce, 
hamburger 
and then shape patty. Next broil the burger for 4 minutes on each side. 
Then 
spread the horseradish over the patty. Put the mushroom on top of the 
horse- 
radish along with the diced chili pepper and then broil for another 2 
minutes 
or until the mushrooms are browned. Remove from the broiler and add the 


ketchup 

mustard, onion, lettuce, tomato, and pickle chips. Next put the whole 
thing in 

between the buns..... and enjoy. 


SERVES 1 


For a different flavor add cheddar cheese, fried egg, or bacon 
strips... 

For a really different flavor cut burger in 4 pieces and spread chili 
on top! 


STUFFED PORK CHOPS 


6 pork chops 1 1/2" thick with 1/2 t. pepper 1 can beef 
broth 
pocket cut in each side 1 TB sage/ground 3 cups bread 
crumbs 
1/2 t. cooking oil 1 egg/beaten 1 1/2 cups 
ham/diced 
1 TB thyme/ground 1 t. salt 6 pineapple rings 


Combine bread crumbs, ham and pepper. Combine egg with 1/2 can beef 
broth. 
Pour over bread crumbs and mix well. Combine salt, sage and thyme. Rub 
inside 
and outside of chops with herbs. Pack chops lightly with stuffing and 
secure 
with a poultry pin or toothpick. Brush with oil and place in shallow 
baking 
dish. Bake, uncovered for 30 minutes at 450'. Reduce heat to 400'. 
Remove the 
chops from oven and drain off excess fat. Pour the remaining broth and 
1/2 cup 
water around the chops and cover the baking dish. Put back in the oven 
and 
bake for another 30 minutes. 
Remove from the oven and place a pineapple ring on top of each pork 


chop 
and serve. 
SERVES 4-6 
U 
LUAU SPARERIBS 
4 lbs. pork or beef spareribs 1t. salt 2 jars of baby 
peaches 
1/2 cup white vinegar 2 t. ginger/ground 1/2 cup brown 
sugar 


1/3 cup ketchup 2 TB soy sauce 2 clove garlic/crushed 


Cut ribs into racks of 2 or 3 and boil in water for 20 minutes. 
Remove 
the ribs and pat dry with a paper towel. 
Place ribs in large baking dish and bake at 425 degrees for 15 
minutes. 


Combine the rest of the ingredients in a bowl and mix very well. 
Now 
remove the ribs from the oven and spoon the sauce on thickly over 
each rack 
until only a little sauce is left. 


Place ribs back in oven and cook covered for 20 minutes. Remove 
from 
the oven and put remaining sauce on top of the ribs. Serve. 


SERVES 3-4 


V 
GRANNY'S BAKED CHICKEN 
1 baking chicken/cut in pieces 3 cups all purpose flour 
2 cups bread crumbs/corn flakes 1 TB pepper 
4 TB butter 2 TB cooking oil/shortening 
2 TB garlic salt 2 TB lemon 
peppercorns/crushed 


PRE-HEAT OVEN TO 375' 


Mix dry ingredients together well; pour into a bag and add 
chicken 
pieces. Shake until all pieces are well coated. 
Put chicken into a greased baking dish and put small pats of 
butter 
on top of each piece. 
Bake for 1 hour or until done. Granny used to serve this with 
cole 
slaw, ears of fresh corn, mashed potatoes and buttermilk biscuits. 


SERVES 6 


CAMPERS STEW 


1 lb. ground beef 1 tt. salt 1 box frozen peas’ 1 sm. onion/sliced 
2 celery stalks/sliced 1 t. pepper 2 carrots sliced 2 sm. 
pototoes/sliced 


Layer half of vegetables in a large piece of aluminum foil. Shape 
hamburger 
into patties and place on top of the vegetables. 


Sprinkle the salt and pepper on top of the patties. 


Layer the rest of the vegetables on top of the patties and cover or 
wrap in 
aluminum foil. 
Place stew package on campfire coals for 35 minutes, turning over 
at least 
once. 
You may add 1/2 cup water to the recipe or use canned peas instead 
of the 
frozen peas and you will have a juicier or more stew-like meal. Also, 
you can 
make this at home on the BBQ or in an oven, uSing a covered baking 
dish. 


SERVES 4 
X 
CHICKEN ALA HAWAIIAN 

1 green bell pepper 1 can 13-16 oz pineapple bits 2 Tb salad 
oil 

2 cup cubed chicken 2 can cream chicken soup 2 Tb soy sauce 

3 cup cooked rice 2 cloves garlic crushed 1/4 cup toasted 
almonds 


Cut green pepper in strips and set aside. Drain pineapple, saving 
juice in 
saucepan. In skillet heat oil and cook green pepper with garlic until 
tender. 
Blend in soup and 1/2 cup pineapple juice. Add chicken, pineapple and 
soy sauce. 
Heat stirring now and then until done. Serve over rice and top with 
almonds. 


SERVES 4 


Y 

CHEESY POTATOES AND ONIONS 
5 strips bacon 1 white onion 3 large potatoes 
1/2 t. fresh parsley chopped coarse 1 lb. various cheeses 


chopped fine 1/4 cup parmesian cheese 1/4 t. pepper/salt 


In large skillet ,fry bacon until crisp. Drain on paper towels, 
crush into 
pieces and set aside. Save 2 TB bacon fat in skillet and fry onion. 
Slice the 
potatoes very thinly and add to skillet. Cook over medium heat until 
brown. 

Turn over as needed. Add salt, pepper and parsley. Put potatoes in 
heated 
glass serving bowl. Top with parmesian cheese and bacon. Serve with 
assorted 
cheese on separate dish. 


SERVES 4 


